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Lunch Course
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¥6,000

Appetizer
Cesar Salad, Manchego Cheese, Chorizo and Soft Egg
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Soup
Cold Gazpacho with Grape, Octopus Concassé and Basil Oil
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Main
Seafood Paella
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or

Acqua Pazza of Grunt, Mussels and Scallops
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or
Japanese Local Pork, Romesco Sauce, Seasonal Vegetables
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Additional menu items are available at an extra charge. +¥3,000

Pan-seared YAMAGATA Beef Sirloin with Three Spanish Condiments
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Dessert
Basque Cheesecake
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or

Crema Catalana with Citrus and Salt Caramel Ice Cream
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Coffee or Tea
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For menu ingredients queries: please ask your server.
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Prices are inclusive of service charge and tax.
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Menu items are subject to change, depending on food availability.
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